KNIVES  AND  FORKS  may  be  had  for  the  con¬ 
venience  of  foreign  patrons  who  may  be  unaccustom¬ 
ed  to  the  use  of  chopsticks. 


FRESH  OR  TOASTED  BREAD  is  served  to  order 
for  the  convenience  of  foreign  patrons.  When  order¬ 
ing,  please  state  whether  or  not  butter  is  required. 


A  SURCHARGE  OF  10%  on  all  food  and  drinks 
is  added  to  the  bill  in  accordance  with  the  general 
custom  of  Chinese  restaurants. 


PRIVATE  DINING  ROOMS  represent  a  feature 
of  tii is  restaurant  in  which  there  are  available: 

3  rooms  for  parties  of  16  to  20  persons 
12  rooms  for  parties  of  3  to  10  persons 
9  rooms  for  parties  of  G  to  8  persons 
16  rooms  for  parties  of  2  to  4  persons 

The  partitions  of  some  of  them  are  movable  for 
conversion  to  bigger  rooms  ac-ommodating  parties 
up  to  100  persons.  The  smaller  rooms  may  be 
used  for  tea  up  to  five  p.m.  For  reservations 
please  telephone  No.  90080.  In  case  of  postponement, 
early  advice  will  be  appreciated.  V/?  cannot  gua¬ 
rantee  to  hold  a  reserved  room  later  than  fifteen 
minutes  after  the  time  stated  for  the  arrival  of  a 
patron  or  his  guests,  unless  explicit  notice  of  expect¬ 
ed  delay  is  received  meanwhile. 


OUR  KITCHEN  is  open  for  inspection  at  any 
time  on  request.  It  is  the  largest  of  Its  kind,  having 
a  floor  space  or  4,000  square  feet  as  against  our 
dining  room  ana  .obby  area  of  10.000  square  feet. 
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SHARK’S  FINS  &  &  ft 

Small  order  for  party  of  2  to  4  persons 


Order  No. 

1.  Shark’s  Pins  with  Minced  Chicken 

2.  Shark’s  Fins  with  Shredded  Chicken 

3.  Shark’s  Pins  with  Boiled  Chicken 
Shark’s  Fins  in  Scrambled  Eggs 

5.  Shark’s  Fins  (neat)  with  Brown  Sauce 


ft  S  .ft  Aa  $ 
#*  ft,  Ml 
A  A  A 
&  ft  to 
id  A  M 


v  v  ^  S  “  thC  cuUnnry  nBQe  lor  tbo  cartilages  inside  the  ffns  of  a 

shark.  These  cartilages  are  golden-brown  in  colour,  somewhat  thicker  than 
vermicelli  m  diameter,  and  arc  quite  tender  after  repeated  boiling  and  treatment, 
■they  t.e  flavoured  with  concentrated  chicken  soup  and  cooked  with  such  other 
ingredient,  as  may  be  included  in  the  dish.  Noted  for  its  high  nutritious  value, 
it  is  an  indispensable  dish  in  a  formal  dinner.  More  elaborate  preparations  of  this 
dish  appear  m  the  Chinese  bill  of  fare  which  will  b8  explained  when  require 


BIRD’S  NEST  SOUPS  $  ®  $ 


Small  order  for  party  of  2  to  4  persons 


Order  No. 

IB.  Bird’s  Nest  Soup  with  Minced  Chicken 
13.  Bird’s  Nest  Soup  with  Diced  Chicken 
17.  Bird’s  Nest  Soup  with  Pigeon  Eggs 
13.  Bird’s  Nest  De  Luxe  in  Clear  Soup 
20.  Bird's  Nest  in  Sweet  Almond  Cream 


A  S  A  ft  S 
A  T  &  m 
A  *  A  * 
tit  i&  T  & 

&•  &  Hi  A 


'  I**1  3  a  8dnl,5,ou*  substance  found  in  and  around  the  nests  of 

swallows  In  the  rocky,  consul  regions  of  the  South  Sea  Islands.  It  is  derived 
luZ'  Zl  t  n  ““  f,00d  "hlch  the  birds  carry  to  their  nests  a,  provision  for 
MS"50  the  PTod  of  ,c°ther-shcdding.  It  fa  cither  in  small  bits  or  in 

Slh  cht'ke^sTun  a™,-.tranSP“r.0nt’  co]o“rlc3s  B"“  virtually  tasteless.  Flavoured 
tin,*  !  t V  “  aometimes  served  without  any  accompaniment,  and  aome- 

dih  in  n  ^n  ,  ‘  T,utr,'tlous  value  it  ranks  as  a  Principal 

of  a  desert  0,,y  C0n50qucnco-  14  b  B,8°  sweet  for  the 'purpose 


Order  No. 


POULTRY  %  &  ffl 

Small  order  for  party  of  2  to  4  persons 


28.  Braised  Chicken  with  Mushrooms 

29.  Minced  Chicken  and  Com  Porridge 

33.  Chicken  Fillet  with  Bamboo  Shoots 

34.  Diced  Chicken  with  Walnuts 

35.  Diced  Chicken  with  Almonds 

36.  Fried  Chicken  Cutlets 

39.  Chicken  Curry 

40.  "Gold  Coin”  Chicken* 

41.  Roast  Chicken  and  Ham 

43.  Barbecued  Chicken  (large  plate) 

44.  Barbecued  Chicken  (Medium  plate) 

47.  Shredded  Chicken  with  Vegetable 

48.  Shredded  Chicken  with  Green  Pepper 

49.  Barbecued  Canton  Chicken 

52.  Cold  Chicken**  (small  plate) 

53.  Cold  Chicken**  (medium  plate) 

54.  Cold  Chicken*  •  (large  plate) 

69.  Braised  Duck  with  Dried  Vegetables 
63.  Barbecued  Duck 

65.  Braised  Duck  with  Mushrooms 

66.  Braised  Duck  in  Soup  (en  casserole) 

68.  Sliced  Duck  with  Ginger  and  Pineapple 

69.  Roast  Duck**  (small  plate,  served  cold) 
71.  Minced  Pigeon  and  Bamboo  Shoots 


S 

*4  &  A  * 

*7  &  it,  ti? 
it  Vl  A  Tj 

#  £  A  T 

a  m 

#  A 
Id  fc  #  A 
•K  M  Id  A 
tt  A(*i | 

IAA(t  A) 

#  A  « 

■fr  m  A  » 

11  &  fit  A  «'°™w*- 
5&  A  (•!*£) 
ft(ti) 
i*  A<*&> 

&  m  1*  a 

m  tt  *  A  muHm'/s 
*■&*)  «  A 
A  A  *  A 
A  *  A 
MA.-hA.a-* 

M  <4  « 


•This  is  a  combination  of  alternate  pieces  of  Ham.  Chicken  and  Pork,  cut  to 
the  ehape  of  a  Chinese  coin,  end  ronBted  to  a  golden  brown  colour. 

♦  •Meat  exit  with  bones  In  Chinese  style.  Bonekaa  meat  supplied  only  on  special 
order  at  extra  charge  of  E0%  over  list  price. 
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MISCELLANEOUS  DISHES  0  &  £ 

Small  order  for  party  of  2  to  4  persons 


MISCELLANEOUS  DISHES — Continued 


Price 


Order  No. 

88.  Beef  Curry 

87.  Beef  with  Oyster  Sauce 

90.  Beef  with  Vegetable 

91.  Beef  with  Onion 

96.  Beef  with  Bamboo  Shoots 

100.  Sweet  and  Sour  Pork0  (boneless) 

101.  Sweet  and  Sour  Pork  Ribs 

102.  Shredded  Pork  with  Vegetable 

103.  Shredded  Pork  with  Salted  Parsnips** 

104.  Shredded  Pork  with  Green  Pepper 

107.  Braised  Pork  with  Bamboo  Shoots** 

108.  Sliced  Pork,  Fried  with  flour  coating 

109.  Sliced  Roast  Perk  with  Vegetable 
I'll.  Braised  Pork  Balls  with  Vegetable** 

138.  Fried  Fish  and  Ham  Cutlets0  *• 

154.  Fresh  Mushrooms,  Pan-broiled 

155.  Vegetarian’s  Dish  De  Luxe 

156.  Fresh  Mushrooms  with  Bamboo  Shoots 

157.  Bamboo  Shoots  with  Dried  Mushrooms 

159.  Tire  Vegetarian's  Dish 

160.  Bean  Sprouts— Plain  Saute 

161.  Vegetable  with  Cream  Sauce 

162.  Shredded  Eean  Curd  with  Mushrooms  etc 

163.  Soya  Bean  Curd  with  Mushrooms 

165.  Plain  Green  Vegetable  in  season 

166.  Bamboo  Shoots  with  Brown  Sauce**** 

(Continued  on  next  page) 

•A  very  Popular  Cnnloncso  dish  among  foreigners. 
••Home  style  dishes  which  go  very  well  with  plain  rice. 
•••With  separate  Sweet  &  Sour  Sauce,  and  Spiced  Salt 
••••This  dish  is  beat  in  Winter  and  Spring.  Not  recor 


#  S  +  a 

**  J*  +  iJ] 
*r.  ft 

?f  *  +  ■« 
D  &  ft  (*) 
& 

«  IB  ft 

#  *  « 

*  1U  1*1  to 
ft  1*1 
fit-  ft  A  ft 

**  tt  A  A 

Jg  il  ,(?• 

.£.  ■£ 
Jj  »  ft  zS  & 
Vi  &  ik 
ffi  >*  ft 
Jfr  »  £  £ 
#5  li  £ 
■ftto&ikti 
&  s.  & 
&  £ 
t*-  lit  ft  lj 


Order  No. 

167.  Shrimp  Curry 

168.  Shrimps*— Plain  Saute 

169.  Shrimps  with  Green  Peas 

170.  Shrimp  and  Potato  Salad 

171.  Fried  Shrimp  Balls 

172  Shrimps  with  Scrambled  Eggs 

173.  Diced  Kidney  with  Shrimps  etc. 

174.  Prawn  In  Sections,  Brown  Sauce 

175.  Prawn  in  Sections,  Pan-broiled 

176.  Fried  Prawn  Meat 

177.  Sliced  Prawn  Meat  Saute 

178.  Layer  Prawns  with  Ham 

180.  Chop  Suey 

181.  Omelet  with  Bamboo  Shoots  etc. 

183.  Fried  Giblets  (without  flour  coating) 

184.  Chicken  Liver  with  Bamboo  Shoots 

185.  Fried  Chicken  Liver 

186.  Fried  Chicken  Liver  with  Ham 

187.  Roast  Frog’s  Legs 

189.  Frog’s  Legs  with  Bamboo  Shoots 
ISO.  Duck’s  Tongues  with  Mushrooms 
192.  Duck’s  Tongues  and  Webs 

201.  Braised  Pigeon  Eggs  with  Vegetable 

202.  Fried  Shrimp  and  Meat  Rissoles 

203.  Minced  Meat  with  Fried  Bean  Curd 


ft  »  ift  P- 
if  ft  if.  P 
-f  £  if  P 
it  ft  if  P 

ft  if  a 

*  ft  ft  £ 
ft  #  *fl  tt 
Ha  *.  n is* 
a  tt  #  fi 
$  i'\  *  *0. 
ft  *  m  ft 
m  to  -h  ia 
4-  v  m  ft 
£  &  z 

ft  ft  M 

a  ft  jtf 
tt  A  ff 

to  K  tt  A  ft 

td  ®  A  S4  variable, 
ft  ®  A  W  variable, 
Hfi  f %  S 

tt,  t  ft  A  ■£ 
it  ft  if,  * 
ft  m.  &  i  t 
Uifl 


•Our  Shrimps  are  noted  for  their  freshness,  big  size  and  uniformity. 


amended  In  Summer. 
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COLD  DISHES  ;*• 

Small  order  for  party  of  2  to 

Order  No. 

52.  Cold  Chicken*  (small  plate) 

53.  Cold  Chicken*  (medium  plate) 

54.  Cold  Chicken*  (large  plate) 

69.  Roast  Duck* 

94.  Spiced  Beef 
110.  Meat  and  Shrimp  Relish** 

227.  Assorted  Cold  Dish  (small) 

228.  Assorted  Cold  Dish  (medium) 

229.  Assorted  Cold  Dish  (large) 

230.  Assorted  Cold  Dish  Special 

231.  Assorted  Cold  Dish  ‘'Hxira  Vrei'' 

232.  Chinese  Ham 

233.  foreign  Style  Ham 

234.  Spiced  Giblets 

235.  Roast  Sausage 

236.  Stuffed  Pig’s  Feet 

237.  Roast  Pork  (without  skin  and  fat) 

239.  Spiced  Pig’s  Tongue 

240.  Spiced  Pig's  Tripe 

241.  Larded  Pig’s  Liver 

244.  Dried  Cantonese  Sausage 

247.  Home-made  Pickles  In  season 

248.  Preserved  Eggs  with  Sweet  Pickles 

249.  Preserved  Eggs 


SUN  YA  RESTAURANT,  LTD.,  SHANGHAI. 

$  SOUPS  $  ig 

Small  order  for  party  of  2  to  4  persons 


&  ft  (  hit) 
ft  (  +  £) 
i*  ft  (*&) 
to  ft 

JL  £  ft 

&  #  1*1 

*  4*  £  (■)•) 

(+) 

*  A  <*) 


Price 


if 

rf'l  ;$■ 
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il 

«  iff 

£ 
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« 

K  * 

M 

XT 

to 

ft  it. 

Hi 

41 

i& 

to 

:6 

Jt 

ir 

(6 

It 

At 

it 

XT 

* 

Hi 

fi 

*f  nk 

* 

A  5-  fii  # 
A  •£ 


*- 


••A  diced  meat  and  greer  "  • 

tlial  toes  very  well  with  rico. 


Bpecial 

dish,  with  BBUCC3  of  Soya  Been  condiment* 


66. 

Braised  Duck  Soup  (en  casserole) 

»■  A.  to 

ft 

217. 

Mushroom  Soup  (en  casserole) 

if 

to  •*- 

ik 

218. 

Turtle  Soup  (en  casserole) 

to 

Vr 

.ft 

219. : 

'  Sliced  Chicken  Soup 

ft 

ft 

it 

220. 

Vegetable  Soup  (thick) 

ik 

£  ft 

a 

221. 

Vegetable  Soup  (clear) 

al. 

£  >f 

it 

222. 

Sliced  Perk  Soup 

ft 

ft 

a 

223. 

Sliced  Beef  Soup 

if 

-f  ft 

a 

224. 

Sliced  Fish  Soup 

.ft 

fr¬ 

it 

225. 

Egg  "Flower"  Soup 

«■ 

it 

a 

226. 

Salted  Cabbage  Soup 

t 

« 

it 

205 

Melon  "Casserole"* 

* 

A 

a 

variable 

•  The  casserole  itself  is  edible,  being  made  of  a  melon  6  or  7  inches  in  diamet¬ 
er  and  about  8  inches  in  height,  and  is  intended  for  -i  to  8  persons.  Filled  with 
diced  meat  etc.  it  is  steamed  for  several  hours  resulting  in  a  delicious  soup  with 
the  ingredients  in  full  flavour.  A  summer  dish  available  June  lo  September,  l’rico 
quoted  at  time  of  order,  owing  to  abnormal  market  conditions. 

RICE  f  IS 

Portion  for  1  person,  unless  otherwise  stated. 


Fried  Rice  &  la  Canton 

m  »  ft 

Fried  Rice  (for  party  of  2  to  4) 

Ik  to  ft  4  ft 

Chicken  Curry  with  Rice 

w  ft  ft 

Beef  Curry  with  Rice 

ft  S-tftft 

Rice  with  Shredded  Chicken 

Rice  with  Minced  Pork 

is  ft  a  a 

Rice  with  Minced  Beef 

■f  ft  «  ft 

Plain  Rice,  per  bowl 

6  &  ft  & 

Congee*  (plain  rice  porridge) 

_  6  _ 

6  i\i  ft  s 

GAME 


n 


Price  variable  according  to  season 

Quail  (  ft  Fp-5f  ).  Available  Autumn  to  Spring. 

Roast  (Order  No.  17 

Minced,  with  Bamboo  Shoots0  (Order  No.  78  #££#£) 

In  Slices  with  Bamboo  Shoots  (  Order  No.  80 
Woodcock  ( fy  ft  ,  $ p  >>•  it  ) .  Available  late  Autumn  to  Spring. 

Roast  (Order  No.  76  ifi  >>•  i£,  ) 

In  Slices  with  Bamboo  Shoots  (Order  No.  82  jfefcxkiitf) 

Partridge  (  ft  ft  )  Available  Winter  and  Spring. 

Roast  (Order  No.  75  ft  ft  it,  ) 

In  Slices  with  Bamboo  Shoots  (Order  No.  81 

Pheasant  (  a,  ft  )  Available  late  Autumn  to  Spring. 

In  Slices  with  Bamboo  Shoots  (Order  No.  83  ) 

BARBECUED  SUCKLING  PIG  jSA  41  » 

This  is  a  spectacular  and  impressive  item  on  the  menu  of  a  ban¬ 
quet  de  luxe.  With  the  whole  pig  on  the  table,  the  beautiful  crisp 
skin  is  eaten  first.  The  dish  is  then  removed  for  the  carving  of  the 
meat  and  brought  back  as  a  conjunctive  course.  Owing  to  the  con¬ 
ditions  now  prevailing  in  the  producing  districts,  the  price  is 
variable  according  to  the  state  of  the  market.  Order  should  be  placed 
one  day  in  advance. 


•This  dish  is  sometimes  eaten  with  lettuce  in  which  the  minced  meat  is  wrap¬ 
ped  up  at  the  table,  thus  assuming:  the  nature  of  a  salad.  Extra  charge  for  gar¬ 
den-grown  or  imported  lettuce  when  served  this  way.  and  auch  lottuco  should  ha 
ordered  in  advance. 


TABLE  MEALS 

For  more  or  less  formal  parties  of  8  to  10  persons. 
Each  Table  Meal  consists  of: 

Hors  d’CEuvres 

Four  Preliminary  Dishes  (Entries) 

Six  Main  Dishes 
Noodles  and  Dessert 

Price:  S  ,  or  S  plus  about  30%  for  “Extras." 
More  elaborate  dishes  with  specially  selected 
materials:  Price  $  or  $ 


SPECIMEN  MENU  FOR  $  * 

Hors  d'GSuvre  Varies 

Entries 

Chop  Suey  Sauteed  Shrimps 
Sweet  and  Sour  Pork 
Mushrooms  with  Bamboo  Shoots 

Main  Dishes: 

Shark’s  Fins  with  Shredded  Chicken 
Sliced  Partridge*  •  Meat  with  Bamboo  Shoots 
Barbecued  D  uck 
Mushroom  Soup  en  casserole 
Steamed  Chicken,  Brown  Sauce 
Fried  Fish  and  Ham  Cutlets 

Entremets: 

Noodles  Rice  Pudding 


•Ten  is  served  ns  n  "Cover  Charge"  and  them  is  also  a  surcharge  oT  10% 
all  food  nnd  drinks. 

’•Pigeon  or  Quail  Mont  will  be  used  if  Partridge  is  not  available. 
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TEA  SERVICE 

From  legendary  times,  tea  has  been  the  national  drink  of  China. 
Its  popularity  has  made  it  more  than  just  a  drink:  its  use  is  of 
great  importance  in  the  customs  and  habits  of  the  Chinese  people. 

Tea  is  used  as  a  general  beverage  at  all  hours  of  the  day.  It  is 
served  in  the  Chinese  style  roifhtmt  milk  and  sugar.  (These  can  be 
obtained  at  a  small  charge).  In  the  Main  Dining  Room  ten  costs 
cents  per  person:  in  the  Private  Dining  Rooms,  it  is 
cents  per  person.  For  certain  special  kind  of  tea  leaves  there  is  an 
additional  charge  of  cents  per  person  over  and  above  the 

ordinary  prices.  Tea  is  iinmrieWy  screed  with  a  Chinese  meol.  Wlelher 
spr  ifically  ordered  or  not.  The  small  charge  for  it  mav  be  compared 
to  what  is  known  in  foreign  countries  as  “Cover  Charge." 

Meat  is  the  most  important  basis  of  Cantonese  Light  Refreshments, 
most  of  which  are  really  snnete  in  the  proper  sense  of  the  word. 
They  come  under  two  categories:  meat-flavoured  and  sugar-flavoured. 
To  avoid  a  tendency  to  undue  richness,  vegetables  such  as  bamboo 
shoots  and  mushrooms  are  added.  Many  varieties  of  these  refreshments 
are  ready  to  be  served  from  two  to  five  p.m.  For  particulars,  please 
see  the  Menu  of  Tea  Specialties  <»«*■&«  "bid.  is  in  Chinese 
anil  English. 

Situated  in  the  heart  of  the  Chinese  business  centre,  amidst 
the  department  stores  and  big  hotels.  SUN  YA  is  the  rendezvous 
of  the  hotter  class  Chinese  who  come  to  the  Restaurant  to  meet 
their  friends  and  frequently,  to  transact  their  business  over  u  cup 
of  tea.  Ladies  find  SUN  YA  a  good  place  of  rest  when  vising 
or  shopping  at  this  part  of  the  city. 


An  up-to-date  AMERICAN  SODA  FOUNTAIN  is  maintained  on 
the  ground  floor  of  this  Restaurant  specializing  in  Soft  Drinks,  Ice 
Creams  and  Sundaes.  Fcr  particulars  pleace  ask  for  the  Soda  Foun¬ 
tain  Menu.  i 
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PRIVATE  DINING  ROOMS 


They  represent  a  feature  of  this  restaurant  in  which  there  are: 
10  rooms  for  parties  of  8  to  10  persons 
6  rooms  for  parties  of  6  „  8  „ 

12  rooms  for  parties  of  2  „  4  „ 

The  partitions  of  some  of  the  private  dining  rooms  are  movable 
for  conversion  to  bigger  rooms  accommodating  parties  up  to  60 
persons.  The  smaller  rooms  have  become  quite  popular  as  quiet 
places  of  relaxation  during  lunch  hour,  and  may  be  used  for 
tea  up  to  6.30  p.m. 

When  ordering  reservation  of  a  private  dining  room  please 
state  the  time  for  which  the  room  is  required.  Should  there  be 
any  delay  or  postponement,  please  notify  us  by  telephone  (No. 
90080)  or  by  messenger.  In  the  absence  of  such  notice,  we  can¬ 
not  guarantee  to  hold  a  reserved  room  later  than  fifteen  minutes 
after  the  time  stated  for  the  arrival  of  the  patron  or  his  guests. 


A  surcharge  of  10%  is  added  to  the  bill  in  accordance 
with  the  general  custom  of  Chinese  restaurants. 


INTRODUCTION 

China  is  one  of  the  few  countries  in  which  eating  still  re¬ 
mains  a  fine  art.  Ample  leisure  at  the  disposal  of  the  better 
classes  combined  with  other  contributory  factors  has  helped  to 
maintain  the  higher  standard  of  the  Chinese  culinary  art,  which 
has  been  set  up  by  famous  epicureans  of  the  past.  But  high 
standards  in  the  home  demand  still  higher  standards  in  the 
restaurant,  where  eating  is  more  in  the  nature  of  a  treat  than 
at  an  ordinary  meal. 

Much  time  and  patience  is  required  for  the  preparation  of 
a  Chinese  meal.  This  i3  particularly  true  in  the  case  of  restaur¬ 
ant  food,  as  each  dish  has  to  be  cooked  separately  in  -the  manner 
of  an  a  la  carte  order  in  a  Western  restaurant.  Even  the  various 
dishes  of  the  usually  long  table  d’hote  menu  are  cooked  in  this 
way.  No  other  method  would  satisfy  the  Chinese.  The  advan¬ 
tages  of  such  a  method  are  universally  recognized.  Each  portion 
is  made  just  right,  and  is  served  immediately  after  cooking  so 
that  there  is  no  loss  of  freshness  or  flavour,  which  is  inevitable 
in  the  case  of  food  cooked  in  large  quantities  to  save  labour, 
and  cooked  beforehand  for  the  convenience  of  service.  This  is 
one  of  the  reasons  of  the  foreigner’s  fondness  for  Chinese  food, 
though  few  are  aware  of  the  why's  and  wherefore’s. 

Another  reason  is  its  richness  which,  however,  does  not  im¬ 
ply  greasiness.  It  results  from  the  liberal  use  of  well-selected 
ingredients,  principally  fowl,  in  the  preparation  of  the  stock  soup 
which  is  the  basis  of  the  many  delicious  sauces  and  gravies  that 
form  part  of  the  majority  of  the  dishes.  In  the  Cantonese  style 
of  cooking,  which  is  the  one  employed  at  this  restaurant,  no 
undue  use  of  oij  or  fat  is  permissible.  Good  Cantonese  food  is 
rich  and  yet  delicate  in  flavour.  It  might  be  compared  to  in¬ 
direct  electric  lighting  which  produces  profuse  brightness  •with¬ 
out  dazzling  rays.  This  is  well  illustrated  in  a  consonant 
called  “Superior  Soup”  which  is  worthy  of  a  trial  m 

appreciating  the  subtle  niceties  of  the  Cantonese  cuisine. 
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Equally  important  to  excellence  in  flavour  is  cleanliness.  To 
this  end,  considerable  attention  and  expense  have  been  devoted. 
Our  building  was  specially  designed  and  constructed  for  the  pur¬ 
pose  of  a  modern  Chinese  restaurant  with  a  kitchen  noted  as  the 
largest,  and,  by  far,  the  cleanest  of  its  kind.  No  effort  is  spared 
to  keep  it  in  this  state.  It  i3  open  for  inspection  at  any  time. 

As  a  rule  Chinese  food  is  pretty  thoroughly  cooked  and  served 
immediately  after  cooking.  The  sterilization  thus  accomplished 
makes  it  wholesome  in  all  seasons.  What  few  cold  dishes  we 
serve  are  handled  with  the  greatest  care  combined  with  the 
advantages  of  an  elaborate  modern  refrigeration  system.  While 
retaining  most  of  the  time-honoured  customs,  this  restaurant  is 
replete  with  modern  amenities  among  which  is  air-conditioning. 

HOW  TO  ORDER 

Chinese  restaurant  food  is  prepared  in  portions  intended 
for  eight  to  ten  persons  in  a  more  or  less  formal  party  called 
“Table  Meal”  (&  &  $_),  or  for  two  to  four  persons  in  an  in¬ 
formal  party  called  “Small  Party” 

TABLE  MEALS— For  a  party  of  a  sufficient  number,  the 
Chinese  host  usually  orders  by  the  “Table  Meal”  which  consists 
of  sixteen  to  twenty  dishes.  (See  Specimen  Menu  on  page  13) 
Some  of  them,  if  considered  superfluous  or  undesirable  to  the 
Westerner,  may  he  cut  down  and  the  saving  utilized  in  a  better 
menu.  It”  is  more  advantageous  to  order  in  this  manner  than  to 
order  separately.  Two  to  four  dishes  may  be  safely  eliminated 
and  the  remaining  number  of  dishes  would  still  be  sufficient  for 
a  substantial  meal.  Long  experience  with  our  large  clientele 
of  foreigners,  enables  us  to  submit  menus  suitable  to  their 
taste.  It  is  respectfully  requested  that,  where  possible,  such 
orders  be  given  sometime  beforehand. 

SMALL  PARTIES — For  a  party  of  two  persons,  a  soup 
(page  8)  and  two  or  three  other  dishes  with  some  rice  are 
generally  sufficient.  For  each  additional  parson,  one  more  dish 
would  be  about  right.  When  the  party  consists  of  six  or  more 
persons,  some  of  the  dishes  might  be  enlarged  by  what  is  called  a 
“Double  Order”  (Q/fr)  which  is  twice  the  ordinary  quantity. 


As  a  comprehensive  trial  meal  for  3mali  parties,  the  Menu 
of  eight  courses  in  Special  Single  Portions  ( -4$:  A  4^  )> 

described  on  page  13,  is  recommended.  It  is  especially  suitable 
for  tourists  or  newcomers  by  reason  of  the  greater  ease  in  the 
handling  of  Chinese  food  in  single  portions. 

FOR  ONE  PERSON — Reduce  the  number  of  dishes  above 
recommended  for  a  party  of  two  persons,  so  as  to  meet  individual 
requirements.  The  Menu  in  Special  Single  Portions  (  %  A 
*  '),  mentioned  in  the  preceding  paragraph,  is  also  recommended 
for  a  comprehensive  meal  (See  Specimen  Menu  on  page  13). 

FISH  AND  SEA  FOOD  are  specialties  for  which  the  Can¬ 
tonese  restaurant  is  famous.  Particulars  will  be  found  on 
page  10. 

RICE  (page  8)  is  served  only  when  ordered.  Plain  rice 
is  instantly  available;  but  Fried  Rice,  which  is  flavoured  with 
meat  and  other  ingredients,  is  prepared  as  and  when  ordered, 
thus  requiring  a  little  time. 

NOODLES  (page  8)  are  sometimes  used  in  place  of  rice. 
Taken  alone  or  in  conjunction  with  some  snacks  ( ffc  <« ) ,  they  are 
a  popular  light  refreshment  for  an  afternoon  or  supper  Pa^y- 
They  are  also  good  for  a  light  lunch.  Noodles  in  Soup  are  available 
in  bowls  containing  a  single  portion. 

DESSERT  (page  9)  does  not  usually  form  part  of  a  Chinese 
menu  except  in  the  case  of  more  or  less  formal  dinners.  But 
it  is  gradually  gaining  in  popularity  as  a  supplement  to  an 
ordinary  meal,  and  we  have  always  on  hand  something  sweet, 
as  well  as  a  good  selection  of  fruits  in  season.  Ice  cream  is 
available  all  the  year  round. 

KNIVES  AND  FORKS,  if  preferred,  may  be  had  for  the 
convenience  of  foreign  patrons  who  may  be  unaccustomed  to  the 
use  of  chopsticks.  . 

As  stated  elsewhere,  the  k  la  carte  or  grill  room  method  ot 
preparing  Chinese  food  takes  time.  In  spite  of  our  unusually 
large  staff  (130  persons)  and  of  ail  kinds  of  new  methods  to 
attain  speed,  some  delay  is  unavoidable  during  rush  hours,  for 
which  a  little  tolerance  is  requested.  Perhaps  it  is  a  necessary 
evil  which  the  Chinese  would  rather  overlook  than  remedy  at  the 
expense  of  the  fine  flavour  of  their  food. 


BUSCELLANEOU S  DISHES 


Small  orders  for  parties  of  2  to  U  persons . 

Order  No. 

87.  Beef  with  Oyster  Sauce 

90.  Beef  with  Vegetables 

91.  Beef  with  Onion 

100.  Sweet  and  Sour  Pork*  (Boneless)  fa 

101.  Sweet  and  Sour  Spareribs  #8  S§# 

155.  “Vegetarian’s”  Dish  De  Luxe  (See  p.  201  fit 
157.  Bamboo  Shoots  with  Mushrooms 

159.  The  “Vegetarian’s”  Dish  (See  page  20' $1.  $% 

160.  Vegetable  Sprouts  with  White  Sauce  S3 
162.  Soya  Bean  Curd  with  Oyster  Sauce 

165.  Plain  Green  V  egetables 

166.  Bamboo  Shoots  with  Brown  Sauce** 

168.  Shrimps — Plain  Saut6 

169.  Shrimps  with  Green  Peas 

171.  Fried  Shrimp  Balls  (See  page  20)  Ag.  fL 

172.  Omelet  with  Shrimps  WJf-fy'  rir 

174.  Prawn  in  Sections,  Brown  Sauce  ISfc 

175.  Prawn  in  Sections,  “Dry-fried” 

177.  Prawn  Meat  with  Chicken  Liver 

180.  Chop  Suey  (See  page  21) 

181.  Omelet  with  Bamboo  Shoot,  etc.  £  -g- 

183.  Fried  Gibjets  #  Jtf 

184.  Chicken  Liver  with  Bamboo  Shoots 

185.  Fried  Chicken  Livers  (See  page  22) 

187.  Roast  Frog’s  Legs  (See  page  21) 

ISO.  Duck’s  Tongues  with  Mushrooms 
194.  Whelk  Meat  with  Chicken  Liver 


Price 
$  .50 
.45 
.45 
.70 
.50 


1.40 

.80 


.70 

.70 

.50 

.30 

MrloHo 

1.20 

1.00 

1.00 

.80 

1.00 

1.00 

.1.20 

~~W 


.70 


.80 

1.00 

1.60 

1.50 

1.80 


COLD  DISHES  ^  & 


Small  aiders  for  parties  of  S  to  4  persons. 


Order  No. 

Price 

227. 

Assorted  Cold  Meats  (Small)  -ftJ$  i* *(.).;&)  S  -60 

228. 

Assorted  Cold  Meats  (Medium)  + 

.80 

229. 

Assorted  Cold  Meats  (Large)  .«■*»*(*.*) 

1.00 

230. 

Cold  Chinese  Ham  (See  page  19) 

ft  ft  J* 

.80 

231. 

Spiced  Chicken 

a  &  « 

.40 

232. 

Roast  Duck 

*.  * 

.40 

233. 

Spiced  Pigeon 

»  il  «t 

.40 

234. 

Spiced  Giblets 

SSlf 

.40 

235. 

Roast  Sausage 

.30^ 

236. 

Stuffed  Pig’s  Feet 

ft 

.30 

237. 

Roast  Pork  (Without  skin  and  fat) 

ffi  * 

.25 

239. 

Spiced  Pig’s  Tongue 

M  ft- 

.25 

240. 

Spiced  Pig’s  Tripe 

a  ft « l 

.25 

244. 

Cantonese  Sausage  (Served  hot) 

ft  » 

.30 

246. 

Sweet  Cantonese  Pickles 

**** 

.30 

247. 

Home-made  PicWes  in  season 

*  ft  &* 

.20 

248. 

Preserved  Eggs  with  Sweet  Pickles 

.30 

249. 

Preserved  Eggs 

A  5- 

.20 

250. 

Salted  Eggs 

iL  3r 

.20 

252. 

Spiced  Fish 

*  ft 

.25 

253. 

Vegetarian’s  "Ham”  (Made  of 

Bean  Curd) 

*  ft  XL 

.20 

The  above  meats  are  packed  in  handy  cartons  accompanied  with  a 
bottle  of  sauce  so  that  they  may  be  taken  out  for  home  use. 


*A  very  popular  Cantonese  dish  among  foreigners. 
••This  dish  is  best  in  Winter  and  Spring. 


Liberal  portion  for  1  person,  unless  otherwise  stated . 


255. 

Fried  Rice  h  la  Canton 

$  .30 

256. 

Fried  Rice  (For  party  of  2 
to  3  persons) 

.60 

258. 

Rice  with  Curried  Chicken 

.50 

259. 

Rice  with  Curried  Beef 

.40 

261. 

Rice  with  Shredded  Chicken 

.40 

263. 

Rice  with  Minced  Pork 

*1*3®  ft 

.40 

264. 

Rice  with  Minced  Beef 

.40 

265. 

Plain  Rice 

b  ft 

.06 

266. 

Plain  Rice  Porridge 

b  Si 

.06 

Fresh  or  Toasted  Bread  is  served  to  order  for  the  convenience  of 
foreign  patrons.  When  ordering  please  state  whether  or  not  hatter  is 
required. 


NOODLES  m 


T  NO. 

Small  orders  for  parties  of  2 

to  4  persons. 

Price 

217. 

Mushroom  Soup 

ifr*-*-* 

$  .80 

218. 

Turtle  Soup 

*  #r  A 

.80 

219. 

Chicken  and  Mushroom  Soup 

♦  Stttfti* 

.60 

220. 

Superior  Soup  (A  chicken  consomme 

.50 

highly  recommended) 

222. 

Pork  and  Mushroom  Soup 

.40 

223. 

Sliced  Beef  Soup 

'll.* 

.40 

224. 

Sliced  Fish  Soup 

A  ft  S 

.40 

225. 

Egg  "Flower”  Soup 

*•  *  * 

.30 

205. 

Melon  “Cup”* 

4-  A  JL 

•A  delicious  and  unique  Summer  dish  available  June  to  September. 
Sufficient  for  4  to  8  persons  (See  page  22). 


NOODLES  IN  SOUP— Single  Portions 


302. 

Shrimp  Noodles 

.35 

303. 

Chicken  Noodles 

.30 

305. 

Plain  Noodles  in  Superior  Soup 

.25 

306. 

Pork  Noodles 

.20 

Noodles  are  popular  light  refreshment  for  an  afternoon  or  supper 
party.  They  are  also  good  for  a  light  lunch  in  which  they  may  fee 
supplemented  with  some  Cantonese  snacks  (  K  •£.' )  or  wlth  some  de£Sert' 
For  dinner,  noodles  are  sometimes  taken  In  place  of  rice. 


270. 

271. 

272. 

273. 

276. 

277. 

278. 

279. 

280. 


DESSERTS 


Sweat  Almond  Soup 

Sweet  Lotus  Seed  Soup  J&.  ■?"  % 

Sweet  Bird’s  Nest  Soup 
“Eight  Precious”  Rice  Pudding  f  & 

Ice  Cream,  per  cup  *»a.(4Hro 

Ice  Cream,  per  packet  €L) 

'Canned  Pineapple  Sfc 

Candied  Dates  &  $- 

Dried  Lichee  (A  delicious  fruit)  %  & 

Fruit  in  season 


For  Parties  of  2  to  S  persons. 


Price 


Fried  Noodles  with  Shredded  Chicken 

Fried  Noodles  with  Shrimps 

Fried  Noodles  with  Prawn  Meat  iff  $  £>'  I* 

Fried  Noodles  with  Shredded  Pork  ifc) 

Fried  Noodles  with  Sliced  Beef  IS 

Boiled  Noodles  with  Shrimps 
Boiled  Noodles  with  Diced  Chicken 


75 

75 

70 

40 

40 

70 

70 


Order  No. 
321. 


322. 

323. 
S25. 
32S. 

335. 

336. 


FISH  AND  OTHER  SEA  FOODS  » *f  ft; 

Price  variable  according  to  size  and  season. 
MANDARIN  FISH  ( ).  Tine  famous  fish  of  Shanghai. 
Fried,  Sweet  and  Sour  Sauce  (Order  No.  115  £§  &  ®  M.  ). 
Steamed,  Clear  Sauce  (Order  No.  116  $£  ). 

Steamed,  White  Sauce  (Order  No.  118  S  ? t  ^  fk  ). 

SHAD  [“SAM  LAI”]  (  ).  Obtainable  only  In  April  or  May. 

With  Brown  Sauce  (Order  No.  129  &  #1  SH  ). 

Steamed,  Clear  Sauce  (Order  No.  128  fit  88  IS.  ). 
YELLOW  FISH  (-$-&  )•  A  popular  Chinese  sea  food. 

In  Brown  Sauce  (Order  No.  131  Jfl  M  Pk.). 

In  Sweet  and  Sour  Sauce  (Order  No.  132  JSS  W  Hi  ). 
POMFRET  (  )■  A  good  sea  food  with  plenty  o£  meat. 

With  White  Sauce  (Order  No,  134  &  ^  ). 

With  Tomato  Sauce  (Order  No.  135  3S  tf  ®  m  ). 

SHRIMPS  ($n).  Our  selection  of  this  popular  food  Is  noted 
for  its  big  sizes,  uniformity  and  freshness. 

Plain  Sautled  (Order  No.  168  1®  4§  t  ). 

With  Green  Peas  (Order  No.  169  t5  ©  fr.  ). 

Fried  Shrimps  Balls  (Order  No.  171  J#  @  &  ). 

PRAWNS  {  A  rich  and  delicious  sea  food. 

In  Sections,  with  Brown  Sauce  (Order  No.  174  Bil  k  ©  531  ). 
In  Sections,  “Dry-fried”  (Order  No.  175  M  k  ®  #k  ). 

In  Slices  with  Chicken  Liver  (Order  No.  177  IS  iff  ©  ft  ). 
TURTLE  (Mrfa).  In  Soup  (Order  No.  218  HM%). 

WHELK  (  cfeiy.).  A  shell  fish  of  exquisite  Savour. 

In  Slices,  with  Chicken  Liver  (Order  No.  194  01  Hf  nfa  S&  )• 
In  Slices,  with  Bamboo  Shoots  (Order  No.  195  %S  t$>  nA  4S  )• 
SEA  CRAB  (  44^- S  )■  Obtainable  early  Summer  to  Autumn. 

Best  cooked  ivhole  and  served  in  cut-up  pieces. 

FRESH  WATER  CRAB  )•  A  most  delicious  product  of 

Shanghai,  obtainable  only  in  late  Autumn.  Best  cooked 
whole  and  served  whole.  Crab  meat  may  be  served  if  desired. 
(Order  No.  206  ). 


GAME  tf  sjL  m 

Price  variable  according  to  season . 

QUAIL  (!4^t%,  )■  Available  Autumn  to  Spring. 

Minced,  with  Bamboo  Shoots*  (Order  No.  78fe  S  t  SI  ). 
Roast  (Order  No.  77  m  £  iz  ). 

In  Slices  with  Bamboo  Shoots  (Order  No.  80  ). 

WOODCOCK  <  ft  M )  •  Available  late  Autumn  to  Spring. 
Roast  (Order  No.  76  13  ft  A). 

PARTRIDGE  (  0,  0  ).  Available  Winter  and  Spring. 

Roast  (Order  No.  75  SI  tt). 

In  Slices  with  Bamboo  Shoots  (Order  No.  81  #5  ££  2ft  ff"  ). 

PHEASANT  (  df  0  ).  Available  late  Autumn  to  Spring. 

In  Slices  with  Bamboo  Shoots  (Order  No.  83  $5  &  &  ©  If  ) . 
MCE  BIRD  (  )■  Available  late  Autumn. 

Fried  (Order  No.  82 

Roast  (Order  No.  82A  ffl  X  %  ). 

*Tkis  dish  is  sometimes  eaten  with  lettuce  in  which  the 
■minced  meat  is  wrapped  up  at  the  table,  thus  assuming  the  nature 
of  a  salad.  Small  extra  charge  when  served  this  way. 


BARBECUED  SUCKLING  PIG  &t 

This  is  a  spectacular  and  impressive  item  on  the  menu  of 
a  banquet  de  luxe .  With  the  whole  pig  on  the  table,  the  beauti¬ 
fully  crisp  skin  is  eaten  first.  The  dish  is  then  removed  for  the 
carving  of  the  meat  and  brought  back  as  a  conjunctive  course. 
Price  $12.00  each.  Order  should  be  placed  one  day  in  advance. 
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TABLE  MEALS 

For  more  or  less  formal  parties  of  8  to  10  persons . 

Each  Table  Meal  consists  of : 

Four  Cold  Dishes  (Hors  d’ceuvres) 

Four  Preliminary  Dishes  (Entries) 

Eight  Main  Dishes  (with  Shark’s  Fins 
as  the  Principal  Course) 

Pastries,  Noodles  or  Rice,  and  Fruit. 

Price:  $25,  $30  and  $40,  plus  about  30%^for  "Extra 
(A  specimen  menu  for  $30  is  given  on  the  next  page. 

More  elaborate  dishes  with  Extra  Large  Shark’s  Fi: 
with  Barbecued  Suckling  Pig:  Price  $50  and  $60. 

The  above  items  make  a  long  menu,  but  no  longer 
customary,  and  the  Chinese  go  through  it  every  day  in  their  social 
Variety,  as  a  traditional  feature  in  a  meal  of  any  consequence,  1 
a  strong  hold  in  the  minds  of  the  Chinese,  that  it  is  almost  untl 
for  a  host  to  cut  down  the  number  of  courses,  unless  the  menu 


SPECIMEN  MENU,  TABLE  MEAL  FOR  $30* 

Four  Cold  Dishes 
Cold  Ham  Roast  Duck 

Sweet  Pickles  Spiced  Sausage 

Four  Preliminary  Courses 
Fried  Shrimp  Balls  "Gold  Coin”  Chicken 

Chicken  Fillet  with  Bamboo  Shoots 
Sliced  Whelk  Meat  with  Chicken  Liver 
Eight  Main  Courses 
Shark’s  Fins  with  Shredded  Chicken 
Stuffed  Quail,  Fried  Turtle  in  Soup 

Spiced  Duck  with  Taro  Steam  Pigeon  in  Soup 

Barbecued  Canton  Chicken  Vegetarian’s  Dish  De  Luxe 

Fish  with  Sweet  and  Sour  Sauce 
Desserts 

Noodles  Pastries 

Sweet  Almond  Soup  Fruit  in  Season 

*Tea  is  served  as  a  “Cover  Charge’’  ( See  page  U)  and 
there  is  also  a  surcharge  of  10%  on  all  food  and  drinks.  (.See 


SPECIMEN  MENU  IN  SINGLE  PORTIONS 

Hors  d'ceuvres  Varies 
Shrimps,  Plain  Sauteed 
Shark’s  Fins  with  Minced  Chicken 
Quail  Meat  with  Bamboo  Shoots 
Duck's  Tongues  with  Mushrooms 
"Gold  Coin”  Chicken 
Fried  Rice  k  la  Canton 
Superior  Soup  (Served  with  rice) 

Gamtonese  Pastries  Fruit  in  Season 

Price:  $4.00  per  person  plus  the  usual  “Extras” 


CHINESE  MEAL  IN  SINGLE  PORTIONS 

Such  a  meal,  served  on  special  occasions,  consists  of: 
Hors  d’ceuvres.  Five  Hot  Dishes,  Choice  of  Rice  or  Noodle3; 
and  Dessert  (Pastry  and  Fruit.)  Price,  without  Shark’s  Fins, 
$3  per  person;  with  Shark’s  Fins,  $4,  $5  or  $6  per  person,  plus 
the  usual  “Extras.”  A  Specimen  Menu  for  $4  is  given  on  thi 
next  page. 


TEA  SERVICE 

From  legendary  times,  tea  has  been  the  national  drink  of 
China.  Its  popularity  has  made  it  more  than  just  a  drink;  its 
use  is  of  great  importance  in  (the  customs  and  habits  of  the 
Chinese  people. 

Tea  is  used  as  a  general  beverage  at  all  hours  of  the  day. 
It  is  served  in  the  Chinese  style  without  milk  and  sugar.  (These 
can  be  obtained  ait  a  small  charge.)  In  the  General  Dining  Room 
tea  costs  only  ten  cents  per  person;  in  the  Private  Dining  Rooms, 
it  is  twenty  cents  per  person.  Tea  is  invariably  served  with  a 
Chinese  meal,  whether  specifically  ordered  or  not .  The  small 
charge  for  it  may  be  compared  to  what  is  known  in  foreign  coun¬ 
tries  as  "Cover  Charge.” 

Meat  is  the  most  important  basis  of  Cantonese  “Pastries,’' 
which  are  really  snacks  in  the  proper  sense  of  the  word.  They 
come  under  two  categories:  meat-flavoured  and  sugar-flavored. 
To  avoid  a  tendency  to  undue  richness,  vegetables  such  as  bamboo 
shoots  and  mushrooms  are  added.  Eight  varieties  of  these  pas¬ 
tries  (four  meat  and  four  3weet)  are  kept  ready  to  be  served 
from  11  a.m.  to  6.30  p.m,  In  addition,  eight  varieties  of  “Special 
Pastries,”  (four  meat  and  four  sweet)  are  also  served  at  short 
notice.  The  price  ranges  from  five  to  twenty  cents  per  plate  of 
two  to  four  units.  For  particulars,  please  ask  for  the  English 
translation  of  the  Pastry  Menu  (  JjfL  )  which  js  changed 

weekly  in  the  case  of  Special  Pastries. 

Situated  in  the  heart  of  the  Chinese  business  centre,  amidst 
the  department  stores  and  big  hotels,  SUN  YA  is  the  rendezvous 
of  the  better  class  Chinese  who  come  to  the  restaurant  -to  meet 
their  friends  and,  frequently,  to  transact  their  business  over  a 
cup  of  tea.  Many  foreigners  are  also  making  use  of  our  tea 
service,  and  ladies  find  SUN  YA  a  good  place  of  rest  after  their 
shopping. 

PERCOLATOR-MADE  COFFEE  of  the  best  quality  is  also 
served  at  short  notice.  To  avoid  delay,  patrons  are  requested  to 
order  Coffee  a  little  in  advance,  as  it  is  only  made  on  order. 
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CHINESE  RESTAURANT  CUSTOMS  z 
AN  EXPLANATION 

Upon  the  arrival  of  a  guest,  tea  is  served  right  away  in  con¬ 
formity  with  the  old  custom  prevailing  at  home  and  in  any  other 
place  where  a  visitor  is  welcome. 

Then  come  some  hot  towels  which  serve  both  as  a  napkin 
and  as  a  medium  to  refresh  the  face.  This  custom  originated 
jn  the  North  where  the  streets  are  often  very  dusty,  and  when  it 
spread  to  the  South,  the  towel  was  used  more  for  its  refreshing 
effect,  than  for  the  purpose  of  wiping  off  dust.  It  is  a  custom  that 
defies  the  march  of  time,  and  so  a  system  of  modernization  was 
specially  devised  by  us  whereby  the  towels,  after  having  been  once 
used,  are  machine-washed  and  sterilized,  making  them  safe  and 
hygienic.  This  unusual  restaurant  service  is  always  open  to  the 
inspection  of  our  patrons. 

Orders  for  food  are  generally  made  out  in  writing  from  the 
lengthy  Bill  of  Fare,  which  contains  hundreds  of  dishes  for  all 
seasons.  Owing  (to  the  elaborate  process  necessary  for  the  pre¬ 
paration  of  Chinese  food,  it  takes  ten  to  twenty  minutes  for  the 
first  dish  to  appear  on  the  table. 

A  Chinese  menu  often  has  two  or  more  soups,  which  are 
served  between  the  other  courses.  If  there  is  only  one  soup,  it 
is  served  along  with  rice.  If  preference  is  expressed,  however, 
soup  may  be  served  first,  as  in  the  case  of  a  foreign  meal. 

Fish  is  generally  served  as  the  last  main  course  of  a  full 
menu.  This  is  attributed  to  the  character  (pronounced  i/it) 
which  has  the  same  phonetic  sound  as  the  character  fa  (fish), 
and  which  means  super-abundance,  that  is  to  say,  a  sign  of  pro¬ 
vidence,  of  having  something  to  spare  for  the  future. 

Soy  (Soya  Bean  Sauce  )  is  used  in  place  of  salts  at 
the  table.  It  contains  no  spices  and  is  served  in  small  individual 
saucers.  Table  salt  can  be  supplied,  if  preferred. 

Condiments  such  as  Mustard  etc.  axe  also  served  in 
little  saucers,  at  a  small  charge.  In  a  Cantonese  restaurant  such 
condiments,  as  well  as  Melon  Seeds,  form  a  separate  business 


operated  for  the  benefit  of  the  employees,  for  whom  a  surcharge  of 
10%  on  all  food  and  drinks  is  also  added  to  the  bill  in  accordance 
with  the  general  custom  of  Chinese  restaurants.  The  additional 
“Cover  Charge,”  which  prevails  in  the  better  class  Chinese 
restaurants,  is  made  for  tea  on  all  occasions  a3  mentioned  under 
the  caption  of  “Tea  Service.” 

In  the  case  of  large  parties  in  private  dining  rooms,  the  enter¬ 
tainment  phase  of  restaurant  dining  is  often  accompanied  by 
audible  exhilarations  in  a  game  called  “Hua  Chuan”  t#  #o- 
Finger  Guessing — played  by  the  diners,  and  in  songs  and  music 
by  “Sing  Song  Girls.” 

Finger  Guessing  is  a  game  played  by  two  persons  at  a  time. 
Each  uses  one  hand  to  designate  a  number  by  means  of  the 
fingers  he  stretches  out — from  1  to  5  as  the  case  may  be — or  to 
designate  zero  by  means  of  his  fist  with  all  fingers  clenched. 
Simultaneously  with  ithis  action,  each  of  the  two  players,  in  a 
loud  voice,  makes  a  guess  of  the  total  number  of  the  outstretched 
fingers  on  the  /two  hands  concerned,  it  being  understood  that  the 
finger  action  and  the  utterance  of  the  guess  be  in  synchronism. 
Whoever  guesses  aright  wins,  and  the  loser  has  to  drink  a 
cup  of  wine.  The  game  becomes  very  exciting-at  times.  A  play¬ 
er  is  wont  to  challenge  the  whole  party,  playing  one  or  more  games 
with  every  person  at  the  table.  Others  may  follow  in  a  similar 
fashion.  An  active  player  on  such  an  occasion  has  to  consume 
quite  a  number  of  drinks  unless,  as  a  real  expert,  he  can  outwit 
most  of  his  opponents  at  the  game.  For  a  person  who  wishes  to 
decline  to  play  owing  to  lack  of  skill  or  experience,  or  to  inability 
to  stand  alcohol  in  large  quantities,  a  self-infiicted  penalty  of  one 
drink  is  a  polite  excuse  when  his  turn  to  play  comes  around. 

A  “Sing  Song  Girl”  is  a  professional  singer.  She  comes  to 
a  restaurant  or  other  places  of  entertainment  in  response  to 
a  written  note  of  call*  However,  a  Sing  Song  Girl  is  at  liberty, 
not  to  respond  to  the  cajl  of  a  stranger  without  an  introduc¬ 
tion. 


a™"1?-?'?1  YAl  unlll!e  rostaurmts.  the  printed  form  ot  "Sing 
S  «  S mte:M  s  ’  15  may.  hewever. 


;  blank  paper  may,  however, 


Each  singer  has  a  musician  of  her  own,  a  man  who  plays  an 
instrument  to  the  accompaniment  of  her  song.  A  Cantonese  singer 
sometimes  plays  her  own  instrument,  singing  at  the  same  time. 
For  every  additional  song  an  extra  fee  is  charged  by  a  Cantonese 
singer.  A  Soochow  singer  does  not  accept  cash  payment  for 
her  fee,  according  to  the  custom  of  her  school  of  artistes.  She  does 
not  always  sing,  for  beauty  is  her  principal  attraction,  which 
outweighs  a  good  voice.  A  singer  is  often  accompanied  by  a 
pretty  maid,  who  is  apt  to  be  mistaken  for  a  co-singer. 

Modern  Chinese  are  generally  averse  to  the  vociferous  joviality 
of  “Finger  Guessing”  and  “Sing  Song”  as  being  essential  features 
in  the  success  of  an  entertainment.  But  they  are  yet  unable  to  dis¬ 
pense  with  another  custom,  although  it  i3  not  keeping  with  mo¬ 
dem  conditions.  We  refer  to  the  necessity  of  the  host  of  a 
party  to  pay  an  allowance,  in  lieu  of  food,  to  his  guests'  body¬ 
guards,  servants,  chauffeurs,  or  rickshaw  coolies  who  come  along 
with  them.  These  followers  are  not  infrequently  seen  around 
the  passageways  of  the  restaurant  awaiting  payment  of  their 
“allowance”  which  is  made  by  the  restaurant  for  account  of  the 
host,  a  careful  check  being  made  to  ensure  bona  fide  claims. 


SOME  CHINESE  DISHES  DESCRIBED 

SHARK'S  FINS  B.&.  (Listed  ©n  page  4.) 

"Shark’s  Fins”  is  the  culinary  name  for  the  rows  of  cartilages 
imbedded  in  the  flesh  inside  each  fin  of  a  shark.  The  fins  are 
cured  in  lime  and  other  preservatives  at  the  places  of  production 
and  are  dried  for  shipment  to  (the  places  of  consumption. 

After  repeated  boiling  and  treatment,  the  flesh  gradually 
melts  away,  leaving  the  cartilages  then  tender  and  edible. 
T enderness  is  attained  only  through  costly  shrmicage.  The 
cartilages  are  golden  brown  in  colour,  somewhat  thicker  than 
vermicelli  in  diameter  and  from  one  to  eight  inches  in  length. 
Before  served  they  are  flavoured  with  highly  concentrated  chicken 
soup  and  cooked  with  such  other  ingredients  as  may  be  included 
in  the  dish.  In  the  more  aristocratic  styles  of  this  dish,  the 


cartilages  are  served. in  bunches  in  their  original,  symmetrical 
formation — a  condition  requiring  unusual  excellence  of  raw  ma¬ 
terial,  and  masterly  skill  in  preparation. 

Noted  for  its  high  nutritious  value,  Shark’s  Fins  is  an  in¬ 
dispensable  dish  in  a  more  or  less  formal  dinner,  and  is  popular 
also  as  an  a  la  carte  order. 

BIRD’S  NEST  SOUP  & .  (Listed  on  page  4.) 

“Bird’s  Nest”  is  a  gelatinous  substance  found  in  and  around 
the  nests  of  swallows  on  the  rocky  and  precipitous  coastal  regions 
of  Indo-China  and  the  South  Sea  Islands.  The  substance  is 
derived  from  fish  or  other  sea  food  which  the  birds  carry  to 
their  nests  as  provision  for  future  use  in  the  period  of  feather- 
shedding.  Some  chemical  change  evidently  takes  place  while  be¬ 
ing  carried  by  the  birds  and  during  storage  in  their  environ¬ 
ments. 

When  prepared,  it  is  either  in  small  hits  or  in  filaments.  In 
the  latter  state  it  is  much  more  expensive.  Both  are  semi-trans¬ 
parent,  colourless  and  virtually  tasteless.  It  is  flavoured  with 
chicken  soup,  sometimes  served  without  any  accompaniment,  and 
sometimes  with  poultry  meat  in  one  form  or  other. 

Traditionally  famous  for  it3  nutritive  value,  it  ranks  as  a 
principal  dish  in  a  dinner  of  any  consequence,  and  is  also  taken 
regularly  as  a  restoraitive  by  some  people. 

“GOLD  COIN”  CHICKEN  (Listed  on  page  5) 

This  is  a  delicious  Cantonese  dish  prepared  en  brochette .  It  is 
a  combination  of  alternate  pieces  of  Ham,  Chicken  and  Pork,  cut  to 
the  size  and  shape  of  a  dollar,  and  arranged  on  a  skewer  for  roast¬ 
ing  over  an  open  fire.  The  entire  process  is  done  by  hand,  in¬ 
volving  much  patience  and  skill.  We  alone  in  Shanghai  can  serve 
this  dish  properly  at  the  short  notice  of  fifteen  minutes  because  of 
its  regular  demand  from  our  clientele  of  connoisseurs. 

Served  ex  brochette  there  is  a  hole  in  each  combination  sug¬ 
gestive  of  a  coin  of  the  old  days,  and  the  word  Gold  is  a  meta¬ 
phorical  derivation  from  the  reddish  brown  colour  of  roast  ham. 
Small  pieces  of  bread  form  an  accompaniment  of  this  dish. 


CHINESE  HAM  A  JSk.  (Listed  on  pages  5  and  7) 

This  delicacy  ha3  a  fuller  and  more  meaty  flavour  than  foreign 
ham,  due  to  a  different  method  of  curing  which  has  certain 
delectable  features  entirely  its  own.  It  is  not  foreign-style  ham 
made  in  China,  but  regular  Chinese  ham.  Quality  counts  more  in 
this  than  in  perhaps  any  other  article  of  food ;  good  ham  is  avail¬ 
able  only  in  places  specializing  in  good  food. 

Ham  is  an  indispensable  hors  d’oeuvre  in  a  formal  dinner, 
and  is  often  used  in  an  informal  one,  in  both  of  which,  inciden¬ 
tally,  it  is  a  practical  indicator  to  the  seat  of  honour.  As  the 
best  of  four  cold  dishes,  already  on  the  table  before  seating  takes 
places,  the  idea  is  to  have  it  within  easy  reach  of  the  guest  of 
honour.  His  seat  is  therefore  the  one  directly  in  front  of  that 
dish.  Fundamentally  there  are  other  determining  principles,  with 
which  the  position  of  ham  (if  on  the  menu)  should,  nevertheless, 
be  in  co-ordination,  unless  disregarded  by  the  host  for  reasons 
of  expediency,  unconventionalism,  etc. 

BARBECUED  CANTON  CHICKEN  JfeAjNfc.  (Listed  or  p.  5.) 

Climatic  influence,  good  breeding  and  good  feeding  are  factors 
responsible  for  the  general  excellence  of  the  Canton  chicken.  But 
it  is  carried  further:  in  Canton  there  exist  certain  establish¬ 
ments  of  nation-wide  fame  where  chickens  are  fed  with  special 
food  and  reared  in  special  environments,  for  supply  to  people  of 
discriminative  taste. 

Such  chicken  are  noted  for  their  tenderness  and  delicious 
flavour,  and  are  brought  alive  to  Shanghai  only  in  limited  numbers. 
Costing  three  times  more  than  local  fowls,  they  must  be  good 
before  people  are  willing  to  pay  the  price,  and  go  to  the  trouble 
of  bringing  them  from  such  a  great  distance.  They  are  easily 
distinguishable  by  the  unusual  smallness  of  their  feet  which  are 
served  with  the  meat  as  a  mark  of  genuineness,  according  to  a 
custom  of  the  Cantonese  restaurants  in  Shanghai. 

BARBECUED  DUCK  k  ft  ft  J  (Listed  on  page  5) 

This  is  a  dish  unique  in  flavour  and  in  the  manner  of  serving. 
The  skin  is  the  all-important  factor  and  is  often  the  only  part 
eaten.  It  is  served  first,  cut  to  a  convenient  size  with  the  ad- 


with  nothing  else  but  a  little  egg  and  starch  as  coagulating  agency. 
The  frying  is  done  in  a  manner  that  leaves  little  or  no  trace  of 
fat  in  the  finished  product.  In  this  respect  it  is  different  from 
other  fried  food,  and  is  easy  of  digestion.  So  is  this  variety  of 
shrimps,  as  distinct  from  prawn  and  other  shell-fi3hes  of  the  sea. 

As  an  appetizing  change  from  a  constant  meat  diet,  it  is 
a  dish  especially  suitable  to  Western  taste.  Also  good  as  a 
diversity  when  variety  is  a  feature.  Served  with  a  little  saucer 
of  spiced  salt  for  seasoning  to  suit  individual  taste. 

CHOP  SUEY  fa  ^ .  (Listed  on  page  6.) 

Chop  Suey  is  a  Chinese  dish  better  known  in  foreign  coun¬ 
tries  than  in  China.  Of  the  many  stories  of  its  origin,  supposedly 
connected  with  the  great  Chinese  Statesman  Li  Hung-chang  and 
his  visit  to  America,  the  following  version  appears  to  be  the  most 
plausible : —  i 

Upon  arrival  at  San  Francisco  late  one  night, 
after  a  long  voyage  on  enforced  foreign  diet,  he  sent 
his  servant  to  a  restaurant  for  some  Chinese  food. 
Everything  of  importance  had  been  sold.  Some  odds 
and  ends  were  pressed  into  service,  and  a  dish  was 
prepared  which  turned  out  so  satisfactory  that  it  was 
served  many  times  afterwards,  and  became  famous  as 
a  result  of  his  illustrious  patronage. 

Chop  Suey  means  Sundries  and  Fragments.  Consequently 
there  are  different  ways  of  concocting  this  dish.  Our  recipe  calls 
for  Shredded  Chicken,  Pork,  Mushrooms,  Bamboo  Shoots  and 
Bean  Sprouts,  etc.  This  dish  has  a  better  flavour  in  China  than 
in  foreign  countries,  as  each  order  is  cooked  separately  instead 
of  being  prepared  beforehand  in  large  quantities. 

ROAST  FROGS’  LEGS  $  ©  /& .  (Listed  on  page  6.) 

Here  is  a  dish  considered  a  great  delicacy  in  China  and 
France,  the  two  leading  nations  of  epicures.  Lighter  than  meat, 
firmer  than  fish,  and  more  delicate  than  poultry,  it  has  the  ad¬ 
vantages  of  all  the  three  without  any  of  their  defects.  It  is 
ideal  both  in  flavour  and  in  texture. 


s“..r  srjrr.-.?— . 

CHICKEN  LIVERS  ftSf.  (Listed  on  page  S). 

Here  is  another  delicacy  obtainable  at  reasonable  price  in 

sr 

quantities  from  more  distant  places.  anemia 

Animal  liver  has  a  medicinal  value  as  a  restorative  fgfflgg 
in  general  and  for  pernicious  anemia  in  particular.  Preparations 
of  liver  such  as  liver  extract,  are  often  prescribed  by  physicians 
not  only  as  a  remedy,  but  as  a  tonic  as  well.  But  even  to  people 
whose  digestion  is  unimpaired,  nothing  is  equal  to  its  natural 
form,  and  chicken  liver  is  the  tenderest  and  most  delicious  of 

a"  ^It'niay  be  fried,  without  any  accompaniment  (Order  No. 
185  if  j/f  ft,  Bt  )  1  Sauteed,  with  Bamboo  Shoots  (Order  No. 
184  Sj  *)■  ft  Iff)  - 

MELON  “CUP”  A  •  (Listed  on  page  8.) 

The  cup  is  made  of  a  melon  about  8  inches  in  diameter  and 
9  inches  in  height,  and  is  intended  for  4  to  8  persons.  Fllle 
with  diced  poultry,  meat,  ham,  mushrooms,  etc.,  it  is  steamed 
for  several  hours,  resulting  in  a  delicious  soup  combined  with 
the  ingredients  in  their  full  flavour.  This  is  a  popular  sumrnei 
dish,  available  about  June  to  September. 


WINE 

No  Chinese  restaurant  meal  is  complete  without  some  Chin¬ 
ese  wine  of  which  three  main  categories  may  be  mentioned : 

1.  Wines  of  the  North  (6  $/i§)  which  are  usually  very 
strong,  being  somewhat  like  Vodka  in  flavour. 

2.  The  Shao  Hsing  Wine  (  )  of  the  Yangtze  Delta 

Regions,  which  resembles  Sherry  in  strength  and  flavour. 

3.  Cantonese  Wines  <#*.»)  which  are  of  various 
strengths,  some  being  quite  mild  and  sweat  in  flavour. 

Sbao  H3ing  t  ys  ft  ;fi  1  is.  undoubtedly,  the  most  popular 
wine  in  China.  It  is  now  the  wine  officially  used  in  place  of 
Champagne  in  ceremonies  of  the  christening  of  ships  and 
aeroplanes.  A  unique  feature  of  this  wine  is  that  it  is  served 
warm.  It  has  an  exquisite,  mellow  Savour,  agreeable  to  the  ma- 
jority  of  foreigners  who  generally  acquire  a  fondness  of  it  after 
a  trial. 

All  Chinese  wines  are  served  ijj  po$s— Shao  Hsing  (  ) 

in  units  of  about  1  pint  and  l/z  pint,  and  other  Chinese  wines  in 
units  of  about  %  pints. 

A  full  line  of  Foreign  V/inss  and  Spirits  of  the.  best  ombty 
is  kept  in  this  Restaurant,  in  charge  of  an  experienced  bartender 
who  is  an  expeH  in  the  preparation  of  Cocktails.  For  detans 
please  ask  for  the  Wine  List. 


An  up-to-date  AMERICAN  SODA  FOUNTAIN  is  main¬ 
tained  on  the  ground  floor  of  this  Restaurant  specialising  m 
Soft  Drinks,  ice  Creams  and  Sundaes.  For  particulars  please 
ask  for  the  Soda  Fountain  Menu. 
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TEISHOKU  LUNCH 

3  SET  MENUS  FROM  108  RMB 
DAILY  FROM  11:30AM  -  2:30PM 
Beginning  April  2,  2001 
A  la  carte  available 
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MEZZOGIORNO 
OUR  BUSINESS  LUNCH 

2  COURSES  FOR  148RMB  3  COURSES  FOR  188RMB 
WEEKDAYS  FROM  11:30AM  -  2:30PM 
A  la  carte  available 
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KOBACHI,  CUCINA  ON56,  Grand  Hyatt  Shanghai. 
Jin  Mao  Tower,  88  Century  Boulevard.  Pudong 

STEWS  For  Reservations 
5047  1234  x  8907,  8908,  8909 
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±^n  -  OO-^JRl:  00 
SERVES  TIME 
11-  00AM- 1  =  00AM 


WE  SERVES  YOU : 
CHINESE  DISH 
WESTERN  STYLEFOOD 
WHOLE  MENU 
DESSERT.  COFFEE. 
BEER  BAR. 


h  £f?ST*  -L, 

Fest  Brew  House  ©f  Shanghai'  Bund 
brewage^So.  Ltd  . ,  is  afer  European  style 
bar  and  restrant .  You  can  enjoy  not  -only 
the  European  pub  atmostphere .  But  also 
the  Munich  beer  ,Pure  ,  Fresh  ,  Full  ,  Good 
Foam  „  Brewed-  ©a  .the  spot  m  accordance 
with  the  German  -Purity  Law  of  1516  and 
the  Bavarian  recipes  .  Beer  equipped  import 
from  the  Bavarian  of  German,  raw  material 
is  also  .  Productive.  sinSItrate  beer  Lager 
and  PiSsen  or  Ale  beer  .  Can  'supplies-' 
our  different  cosfomers  needs .  Your  i 
frequent  patronizing  will  be  highly  appreciate 

j  FEST  BEER” 

the  most  fresh  beer 
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Peace  Hold 
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FEST  BREW  HOUSE 
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FEST  BREW  HOUSE 

H!iJjl::  Wil ill'll  lilft  11  !AL:(  ftjWfcfct&l&Jl!!) 

-.[i'.ifr :  63230965  63218034 
AIM):  llUANKOli  ROAD,  SHANGHAI,  CHINA 
TEL:  63230965  FAX:  63248856  I‘.(  .: 200002 


the  first  one  on  shanghai 


Recently  Shanghai  Instituts  off  Supervision 
&  inspdection  on  products  Quality  has 
inspected  eighteen  brand  of  draft  beers, 
only  three  brands  of  draft  beers  are  up 
to  standard  .The  qualified  rate  is  16.67% 
Among  nine  brands  darft  beers  produced 
in  Shanghai ,  only  two  brands  are  qualified. 
The  qualified  rate  is22.2%  After  inspection, 
it  came  to  the  conclusion  that  fest  Beer 
won  the  best  reputation  among  ail  the 
draft  beers  in  Shanghai . 
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YOUR  CHOICE  OF  6"SUB:  AND 


1.  tblr-Bfljfe 

2.  «1S±Hb|| 

3. 

4.  'mmtE.w% 


PIZZA  SANDWICH 

HAM  &  CHEESE  SANDWICH 

BLT  SANDWICH 

BBQ  PORK  SANDWICH 


YOUR  CHOICE  OF:  AND 


1-  BME  COFFEE 

2.  fM S  HOT  TEA 

3.  MILK  TEA 


MX 

CHIPS 


Phone  or  Fax  Your  Order  To: 
479  Nanjing  Dong  Road 
(Next  To  Hotel  Sofitel) 
Tel/Fax:6322-0570 
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COLD  DISF  FIOWER  STELE 
HORS  D'  OEUVRES 
PLAIN  SHRIMPS 

VEAL  BROCIET'TES-CRISP  EGGPLANT 
SEA  CUCUMBER  WITH  SIZZLING  RICE 
SPRING  ROLLS 

BEANS  SPROUT  WITET  GREEN  PEPPER 
MAST  DUCK 

YELLOW  FISH  WITH  SWEET  AND  SOUR.  SAUCE 

APPLE  FRITTER  PEKING  STYLE 

LILY  CAPS  WITH  ASPARAGUS  SOUP 

WALNUTS  MOUSSE 

WATER  MELON  BALLS 

ESKIMO  PIE 


1980.  8.  1& 


HAPPY  MEW  YEAR 


MENU 

ASSORTED  COLD  DISH 

HORS  D' OEUVRE 
SHRIMPS  IN  TWO  COLOURS 

BEEF  IN  TOMATO  SAUCE  WITH  MILK 
MINCED  CHICKEN  WITH  CORN 

ROAST  DUCK 
SPRING  ROLL 

HUANGCHIAO  SESAME  GRIDDLE  CAKE 
ASSORTED  VEGETABLES  IN  STARRY  SKY  PATTERN 

BREAM  IN  LEMON  SAUCE 
HOT-POT 

NEW  YEAR  DAY  CAKE 
ICE  SCREAM  SUNDAE 


Deo.  31st,  1979 


#  *  *  *1 

JING  AN  GUEST  HOUSE 

SHANGHAI  CHINA 


&s; 
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she  did,  leaving  her  great  nephew  Pu-yi  (jf$)as  her  successor. 

Unfortunately,  patriarch  Tan  also  slipped  his  mortal  coil  in  the  same 
year,  leaving  his  son  to  carry  the  torch  for  Tan  cuisine. 


With  the  end  of  the  rule  of  the  Manchus  afoot  and  China's 
fate  in  the  hands  of  the  wily  warlord  Yuan  Shi  Kai 
( ),  Tan  and  his  family  moved  to  a  small  mansion  on 
Avenue  Lafite  in  the  safe  and  salubrious  environs  of 
Shanghais  French  Concession 


Now,  if  patriarch  Tan  was  exacting  when  it  came  to 
cuisine,  his  son,  Zhuan  Qi ng  ( ),  was  almost  maniacal. 

Coming  into  the  world  with  a  connoisseurs  palate, 
he  was  (juick  to  adopt  his  Father's  insatiable  appetite  for 
culinary  perfection. ..and  then  some.  He  went  through  several 
wives  in  his  guest  for  excellence,  (in  food,  not  flesh)  before  n 
Li  Feng  from  Canton.  A  plain  and  robust  worn 

redeeming  feature  was  the  fact  that  she  was  regarded  by  all  to  i 
in  the  whole  of  the  Forbidden  City. 


,s.  1  Shanghai  in  the  1920's  and  19 30s  was 

I  A  *  a  boom  town.  Foreign  and  domestic  trade 

flourished  whilst  its  cultural  advances 
and  an  influx  of  western  immigrants 

the  East  This  was  the  Tea  Session  Era'  (  $-&0f  )  v  fjf 
and  no  serious  business  could  be  conducted  anywhere 


In  <908  the  ancient  Empress  Dowager's  grip  on 
power  finally  slipped  as  did  her  grip  on  life  and  her 
'Mandate  from  Heaven'  was  lost.  Before  she  died, 
however,  she  dispatched  her  eunuchs  to  dispatch  her 
imperial  rival  GuqniJ  Xu  Emperor  ( )who, 
legend  has  it,  died  from  poisoning  the  day  before 


It  was  this  sinister  group,  along  with  H.H.  Kttng  ( ^$88  ), 
Cbiang  Kai-shek's  finance  minister  and  husband  of  Soong 
Ai-ling  (  £  §'  $• ),  who  were  to  plot  Chinas  course  for  the  years 
to  come. 


G^Sj  Whilst  on  the  subject  of  Generalissimo  Cbiang  Kai-shek 

(H fl'^X  H  is  interesting  to  record  that  it  was  in  Club 
Chinois  that  Cbiang  Kai-shek,  at  his  usual  comer  table  with 
Aim  his  back  to  the  wall,  fortified  by  several  glasses  of  Moet  & 
«■  Cbandon  Champagne,  finally  plucked  up  the  courage  to 
propose  marriage  to  Soong  May-ling  ( And,  where  PBHH 
Soong  May-ling,  softened  by  the  superb  Club  Chinois  Chicken  K*  I 

with  snow  peas  and  chestnut  sauce,  not  to  mention  her  own 
fair  share  of  Moet,  finally  accepted. 


As  the  rest  of  China  struggled,  Club  Chinois  went  from  strength  to 
strength.  Tan  s  wife  Li  Feng  ran  the  kitchens  with  military  precision  whilst 
paying  and  treating  her  chefs  exceptionally  well.  Even  to  the  extent  of  send¬ 
ing  two  of  her  most  promising  cooks  to  Paris  to  study  under  the  renowned 
Escoffier  so  as  to  add  a  little  French  flair  to  the  noble  Tan  Cuisine. 


in's  reputation  for  perfection  never  faltered  and  his  success  meant 


' 

K.'grjf'.- .  .1 .  LSI, ihwSjite 
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CLUB  CHiNOIS  PTH  LTD 

1  TANCLIN  ROAD  #02-18  ORCHARD  PARADE  HOTEL  SINGAPORE  24790S  TEL: 


834  0660  FAX:  834  0550 


Club  Chinois  - 

A  LEGEND  IN 
THE  MAKING 

The  original  Club  Chinois  was  established  in  the  fall  of  1925  by  the 
charismatic  Nobleman,  Tan  Zhuan  Qing.  Located  in  the  French  Concession 
of  the  city,  Tan's  elite  establishment  quickly  made  a  name  for  itself  as  a 
meeting  point  for  the  well-heeled,  a  Club  for  Culinary  Connoisseurs  where 
membership  was  by  invitation  only.  Tan's  driving  philosophy  was  simple  - 
only  the  finest  food  was  to  be  served,  and  it  you  didn't  like  it,  you  didn’t 
have  to  pay  for  your  meal.  As  things  would  have  it,  no  one  ever  took  Tan 
up  on  that  last  offer.... 

Relive  the  grandeur  of  yesteryear  at  Club  Chinois,  Orchard  Parade  Hotel, 
Singapore.  Club  Chinois  manages  to  elegantly  combine  the  charm  of  Old 
Shanghai  with  Modern  Chinese  influences  for  a  Contemporary  feel  all  of 
its  own.  Since  its  inception  on  November  II,  1997,  the  restaurant  has  been 
attracting  the  same  crowd  of  luminaries  as  its  predecessor  for  the  very  same 
reason-cuisine  par  excellence. 

Wine  &  Dine  Top  Restaurant  List  since  1998 
World  Gourmet  Summit  Hosting  Venue  since  1998 
Singapore  Tatler's  Best  Restaurants  Guide  since  1999 
Best  Wine  List  (Asian)  -  Wine  &  Dine  2000 
Star  Restaurant  Award  -  Top  50  Restaurants 
Visa  Platinum  Preferred  Dining  Establishment 


-  ivv  m 

With  Jazz  music  playing  softly  in  the  background  and  exquisite 

Wedgewood  crockery  sitting  atop  tasteful  cream  and  jade  tablecloths, 

the  ambience  at  Club  Chinois  is  definitely  one  of  « 

For  added  intimacy,  the  restaurant  also  has  IO  private  dining  rooms 

understated  elegance. 

At  Club  Chinois,  dishes  are  presented  in  the  style  of  a  fine-dining 
Western  establishment  -with  the  entire  meal  served  course  by  course, 
and  each  dish  presented  as  an  individual  portion. 


Our  hand-picked  staff  are  also  dedicated  to  every  detail, 
and  are  committed  to  delivering  the  ultimate  dining  experience. 


5 


We  combine  a  thorough  understanding  of 
Classic  Chinese  cuisine  with  an  inspired  use  of  Western  culinary 
styles  and  ingredients  in  the  creation  of  unforgettable 
Modern  Chinese  dishes. 

Scintillating  Classic  Chinese  taste  sensations  that  feature  delightfu 
Western  influences  will  charm  even  the  most  jaded  palate. 

Little  wonder  that  Club  Chinois  has  carved  a  reputation  for  being 
the  foremost  name  in  Modern  Chinese  Cuisine. 


At  Club  Chinois,  we  also  appreciate  how  a  good  wine  can  take  an 
already  perfect  meal  to  a  higher  plane,  and  we  know  you  do,  too. 

That  is  why  our  wine  cellar  boasts  an  impressive  collection  of  both 
Old  and  New  World  Wines,  specifically  chosen  for  their  ability  to 
compliment  the  various  tastes  of  our  Cuisine. 


Relieve  yourself  of  work-week  stress,  and  unwind  with  the  whole 
family  as  you  course  langourously  through  our  sumptuous  a  la  carte 
buffet  spread  of  over  60  dishes  and  20  types  of  dian  xin. 

Brunch  :  11:00am  to  2 :30pm  (Saturdays  &  Sundays  only) 


Dim  Sum  Temptations 

At  the  Sui  Yuan  All  Saturdays  and  Sundays 
11:30  am  to  2:30  prrs 

Enjoy  a  sumptuous  feast  featuring  a  wide  variety  of 
freshly  made  Dim  Sum,  barbecue  meat,  congee, 
noodles  and  mouth  watering  desserts 


All  you  can  eat... 

R&1B  98  net  per  person 

Special  price  for  Hilton  Gold  Card  Members  and 

accompanying  guests  at  RMB  80  net 

Special  offer  from  February 
throughout  to  April  2001 


For  resevations  please  call  Brenda  at  62487777 
at  ext.  1870 


Hilton 

Shanghai 
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With  the  rapid  development  ofNanxiang  Steamed  Bun  Restaurant. 
SeveralbrancheshavebeensetupinJapan(TokyoRoppongi.Osaka. 
Fukuoka). KoreaSeouLmdanesian, Singapore  Jlongkong.  Malaysia 
ect  Thebusinessofoverses  branches  isquitegoodand  fas  cinai.edby 
many  foreign  guests.  The  opened  oversea  branches  will  promote  to 
broaden  the  market  of  Asian  and  the  world.  Nanxiang  Steamed  Bun 
Restaurant  will  be  fascinated  by  more  and  more  people! 


Different  Style  OfNanxiang  Steamed  Bun  Restaurant 

Nanxiang  Steamed  Bun  Restaurant  has  been  reconstructed  and 
extended  3  times  since  1991.  The  old  restaurant  has  its  new  face 
now.  It  seems  to  get  into  an  old  and  graceful  pleasure  boat  when 
you  step  in  the  restaurant  The  first  floor  is  used  as  kitchen  and 
for  steamed  bun  taking  out.  On  the  second  floor,  there  are  4  dining 
halls,  named  "Chuanfangfing",  "Changxinglou",  "Dingxinglou" 
and  "Ruixinglou"  with  characteristic  decorations  and  elegant 
situation.  Sitting  on  the  comfortable  seat  you  will  see  both 
garden  landscape  and  metropolis  sight  through  the  windows.  It 
is  quite  a  good  place  for  travel  and  cuisine  enjoyment. 


(Add): 

No.SS  Yuyuan  Road,  Old  Town  God's  Tempts,  Shanghai,  China 
>]&&*£ (Tel):  36-21-53554206.  63265265 
KilkBf  f53  ( Business  Hour )  :  07:00-20.00 
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Steamed  Bun  Restaurant 
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Nanxiang  Steamed  Bun 


Characteristic  Dessert  m&m&] 


Brief  Introduction  Of  Nanxiang  Steamed  Bun  Restaurant 
Nanxiang  Steamed  Bun  Restaurant  is  located  at  the  side  of  Jiuqu 
Bridge  in  Old  Town  God's  Temple  area  in  shanghai.  The  original 
location  was  Chuanfangting,  one  of  the  scenic  spots  of  Yuyuan.  In 
1 900,  Mr.  Wu  Xiangshen,  from  Nanxiang  Town  of  Jiading  County, 
invited  Zhao  Qiurong,  the  cooker,  to  set  up  a  restaurant  here.  The 
restaurant  was  named  Changxinglou  first,  then  renamed  Nanxiang 
Steamed  Bun  Restaurant.  It  specialized  in  steamed  bun  which  was 
famous  for  its  thin  cover,  full  filling  and  delicious  juice. 


Characteristic  Dessert 


Characteristic  Dessert 
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Famous  People  Taste  Nanxiang  Steamed  Bun 


■A  Wild  black  fir 


Welcome  to. 


Steamed  Bun 


